phenolics is also complicated by factors such as differences in fruit cultivars, growing 9 conditions, degree of ripeness, handling after harvest, etc. (Bravo, 1998). Our study is focused 10 on the identification and not quantitation of phenolic compounds in strawberry fruits as freeze-11 dried whole strawberry fruit powder (SFP) and strawberry fruit extracts (SFE). 12 Many previous methods to identify strawberry fruit phenolics were optimized for The objective of our study was to identify the phenolic compounds and generate 8 characteristic chromatographic 'fingerprints' of SFP and SFE by liquid chromatography 9 electrospray ionization mass spectrometry (LC-ESI-MS) methods. We also report on the use of 10 LC-MS n methods to differentiate between the sugar conjugates of quercetin and ellagic acid (EA) 11 present in strawberries since both aglycons have identical molecular weights (MW 302 g/mol). 12 Our study provides useful information required for the generation of standardized strawberry 13 materials for in vitro and in vivo studies and for the authentication of strawberry-based food 14 products. 
R e v i e

Liquid chromatography (LC) diode array detection (DAD) and electrospray ionization
mass spectrometry (ESI-MS) methods
12
Samples were analyzed on a Surveyor HPLC system equipped with a diode array the SFE discussed in our studies was generated using this solvent.
20
Figs. 2A-C show the HPLC-DAD profiles of SFP at 280, 360 and 520 nm, respectively.
21
Figs. 3A-C show the HPLC-DAD profiles of SFE at 280, 360 and 520 nm, respectively. Table 1   22 shows the identification of the phenolic compounds present in strawberry fruits labeled as peaks Table 1 . data. Numbering of peaks refers to their identification as shown in Table 1 . 
